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];m  FOCD  OTHTism^iTiOxN 

Food  Distribution  Administration 
:'/ashin£:ton  25,   j),  c. 


June  21,  1943 


Standard  of  Sanitation  for  Dehydration  Plants 


The  attached  Standard  of  vjanitation  for  Dehydration  Plants  is 
intended  as  a  guide  only  for  our  inspectors  to  determine  whether 
or  not  plants  offering  dehydrated  products  to  Government  agencies 
comply  T;ith  such  specifications.     Vie  have  recomi"aended  this  stand- 
ard to  Government  purchasing  agencies  and  it  is  hoped  that  they 
will  adopt  it  for  use  in  connection  with  their  contracts. 

As  Government  agencies  are  desirous  of  having  these  plants  pro- 
vide and  uiaintain  sanitary  conditions  in  line  with  good  corar.iercial 
practice,  it  is  our  desire  that  plants  Operating  under  Government 
contracts  meet  this  standard  to  an  extent  as  practicable  as  pos- 
sible.   Our  inspectors  may  find  that  sor^  plants  will  not  meet  the 
requirements  in  every  respect.     Conditions  at  plants  vjhich  fall 
unreasonably  belovj  the  standard  should  be  described  and  reported 
in  writing  to  the  purchasing  officer  and  copies  sent  to  Washington, 
In  the  meantime,  recominend ations  for  correcting  the  undesirable 
conditions  should  be  made  to  the  proper  plant  officials. 

Inspectors  should  bear  in  mind  that  the  standard  is  an  objective 
which  a  plant  should  strive  to  meet  and  which  should  eventually 
be  achieved  in  every  respect. 


Acting  Chief 


Attachment 
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VL-iR  FOOD  .vDlii'ISTMION' 
Food  Distribution  AdEiinistrotion 
Vfeshins.ton  25,   X).  C, 


June  1,  1943 


Standards  of  Sanitr.tion  for  DGliydrrtion  Plr:nts 


Ground  ^JV^  surround^in_^  £.iid_  undcmieath  J3lsnt_  .'buiy.ip;?;'^ 

The  ground  area-  surrounding  arid" ',un car n^ a th  tiie  plant  Tiiild  ing  shall  be 

kept  Croe  , •from  waste,  rubbish,  v^ash  Vjator,  and  deteriorating  v  ^^cstablo  ' 

iTBtter,     V/ater  shall  not  be  allowed  .t"o'  ipqol  underneath  or  adjacent  to 

the  plant  building.     The  entiro  area' must  be  k^pt 'in  a  ■  clean •  sanitary 

condition. 

Screening;  .  '   ■  ,  ' 

All  openings  such  . as  .^/dndows,  door-f jays,  vent  ilators' ivhich'tvould  permit  • 
entry  of  insects  to  rooms  in  which  fobc  s' are  pr-:p'-.red  or  processed  ' 
shall  be  effectively  screened,  .  Broken,  toni,  '. or  poorly  fitted  screens 
shall  not  be  accepted  as  satisfactory  compliance.    Fly  exclusion  can  be 
made  more  effective  when  screen  doors  open  outvjeird  ^nd  are  provided  with 
closing  devices^  such  as.  spring  hinges,  pulley  cdid  weight,  coil  spring, 
or  similar  measures.    The  ^  s.oreening  shall  be  '  cleaned  periodically  and 
kept  free  of  -  dust  and  dirt,,,..'  .  .      ,  '' 

Jj^sect,  control  I,  ;    '  ' 

Flypaper  or  fly  traps  shall  be  used  daily  to  kill  the  flies  vjhich  in- 
evitably'enter  .-.the  dehydration  plant , in  spite,  of  good  'screening, ;  .The 
use  of,  insect  killing,  sprays,  should  be  .discouraged  in  areas  xi/here  food 
is  being  handled, 

Rodent;-  iiif  estation^»  ■ .  ,       _  /      '  ' '•       •  ■  ' 

The  plant  sha,ll  be  kept  free  from  rodent  infestation  at  ..all  times.  • 


Floor sj^  '  ' 

The  floors  of  all  rooms  in  which'  dehydrated  v-.-getables  are  prepared  and 
processed  should  be  constructed  of  concrete, or  easily  cleaned  material 
and  .shall  be  smooth,  properly  drained 'and "kept  ciuan>,  '''Tho'' floors  shall..' 
be  free  from  scum,  excessive  dirt,  and  peelings*  'They  shall  he  thorough 
,ly  washed  and  cleaned  at  least' twice  a  day,  and  kept  reasonably  free  ■ 
from  excess  water. 

Walls  and-  cellinj^sj^ 

Ifells  and  ceilings  of  all  rooms,. ih  v/hich  dis'hydratod  foods  are  prepared  " 
or  handled  shall  have  a -smootj?.,  vjashable',  light -colored  surface  and 
shall  be  kept  free  from  dirt,  mold,  and  (it)bwo'bs.   ''  -  " 

To  iletsj. 

Every  plant  shall  be  supplied  v;ith  adequate  sanitary  H;.o'ilet a  ^c'cny^'nient- 
ly  located  and  properly  d.p.erat'ed,  arid  maintained.     Toilet  rooms  's'hall 'not 
open  directly  into  any  room  in  which  foods', '  equipment ,  ' or  conteiners  are 
preprred,  handled,  or  stored.  ,.  Toilet  rooms  shall  be  kept  in  a  clean 
condition,  in  gooc  repair,  and  be  well' vonliil'.. tod,'   Adeouate  sci'eening 
shall  be  provided  for  all  exits  to  the  exterior. 
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Hang-washing  facilities; 

Convonicnt  hand-washing  facilities  shall  Idg  provided,  includiniv  wan^i 
runninf^  water,   soap,  and  approved  eanita.rj''  towels. 

Snckinp:; 

iTg  enployec  or  person  shall  "bo  allowed  to  snoko  in  the  plant  where  ve-^c- 
tahles  are  being  prepared,  processed,  packaged,  or  stored.    Each  plant 
shall  designate  sone  room  or  place  away  fron  food  preparation  where 
eraployees  may  snoke  during  their  rest  periods.     "Ho  a-.ioking"  signs  shall 
ho  displayed  prominently  throughout  the  plant. 

»^earing  apparel: 

I-cn  and  wor.ien  handling  dehydrated  vcgCtahles  during  preparation,  process- 
ing, and  packaging  shall  wear  clean  garaents,  including  adequate  head 
apparel.    The  ha,ir  of  nen  and  wonen  handling  the  preparation  and  packag- 
ing of  dehydrated  vegetahles  shall  "be  covered  in  such  a  manner  as  to 
prevent  falling  hair  from  entering  into  the  product. 

Preparation  equipnent; 

All  preparation  equipnent,  such  as  washers,  sorting  and  trinning  belts, 
peelers,  and  hlanchers  shall  be  kept  in  a  clean  sanitary  condition  eund 
shall  be  kept  thoroughly  clean  by  the  use  of  hot  water,  stoam,  or  other 
ap:oroved  nethods. 

Maintenance  of  sanit-^tjoii; 

Sa.ch  plant  shell  designate  an  adequate  nunber  r>f  people  on  each  shift 
vrhose  part  time  duties  shall  bo  to  keep  the  plant  in  a  clean  condition, 

Dr yi  ng  f a  c  i li  t i  e  s ; 

All  trays,  drums,  or  spray  driers  shall  bo  inspected  after  each  usa/;G  to 
deteminc  the  need  of  washing,  brushing,  or  scraping.    The*'-  shall  be  kept 
free  fron  dirt  and  particles  of  the  dried  product.    Belts  or  other  drying 
surfaces  shall  be  kept  clean  at  all  tines. 

Tunnels,  kilns,  drur.is.  or  other  driers; 

Such  drying  equipnent  shall  be  kept  in  a  sanitary  condition  R.t  all  tines. 
Daily  inspection  of  the  air  intakes  and  tunnels  or  kilns,  shall  be  nade  to 
detemine  the  need  for  cleaning, 

Packagi  ng  ro  on ; 

The  roon  where  the  product  is  filled  into  the  container  shall  be  free  of 
rubbish  and  articles  not  used  in  packaging  work,  such  as  enioty  lug  boxes, 
pasteboard  boxes,  old  papers,  and  rags,  and  shall  be  free  fron  dust,  dirt, 
and  insects. 

Sewage  disposal  system; 

The  sewage  disposal  systen  and' other  v/astc  disposal  nethods  shall  be  ade- 
quate to  handle  all  necessary  waste,     (a)  When  sorting  tanks,,  beds,  or 
stacks  arc  used  they  nust  be  taken  care  of  in  such  a  nanncr  as  to  prevent 
contaxiination,     (b)  When  containers  are  used  in  the  plant  as  deposits 
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for  vjafitv,  thcijr  iTxUst  bo  thoroughly  cle£-nud  b:,,for'j  rf/tur-ning  to  the  pl...nt, 
(c)    Ivjfuse  or  solic  vn.ste  bins  nust  bo  cl.v-cnod  ai.d  thoroughly  -?::.Ghod 
daily,     (d)    All  solic  \!C.ste  rauot  bo  hauled  avjay  dc'ily*     (c)  Open 
troughs  or  ditches  for  all  affluent  seiivago  shall  b.^  l:ept  cloun  and  froe 
from  clogging. 

V/a t er^  sup_ply_:_ 

An  lidequate  supply  of  potablo  wr.tar  nust  be  assured  to  provicu  thorough 
cleaning  of  tho  plant  and  for  propor  proparation  of  t'.i'.j  prjxuct.  If 
nccassc.ry,  suppli.-s  of  vator  r.ay  bo  X3(  uirod  to  be  test  jd  by  Health 
authorities^  and  the  vater  supply  and  distribution  syston  ncy  b;j  re- 
quired to  un^'ergo  inspection  and  cpiproval  by  locil  or  Stat;:  public 
health  agencios*    The  faucats,  lin-js,  and  oth...r  plunbinp;  should  bo  in 
good  ccncition  end  r.::J»otc=  fron  breeding  pL.ces  for  bacturic 
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